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FORM GI-1 
A 


Application for the registration of a geographical indication in Part A of 
the Register 
Section 11(1), rule 23(2) 
Fee: Rs. 5,000 (See entry No.1A of the First Schedule) 


B. Application for the registration of a geographical indication 

in part A of the Register from a convention country 
Section 11(1), 84(1), rule 23(3) 
Fee Rs 5,000 (See entry No1B of the First Schedule) 
1. Application is hereby made by (a) Krishnagar Mistanna Babosayee Welfare Samity 
of the accompanying geographical indication furnishing the following particulars 
Name of the Krishnagar Mistanna Babosayee Welfare Samity 
ape: Facilitated by : 


1. Patent Information Centre, West Bengal State Council of Science 
and Technology 
2. General Manager , District Industries Centre, Nadia , Krishnagar 


Address: Krishnagar Mistanna Babosayee Welfare Samity, K. K. Tala East Lane, 
Kalinagar, P.O.-Krishnagar, Dist.-Nadia, PIN-741101. 
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Facilitator Address: 


1. Patent Information Centre, West Bengal State Council of Science 
& Technology, 3 Floor, Vigyan Chetana Bhavan. Block-DD, 
Plot-26/B, Sector-1, Salt Lake, Kolkata-700 064, Ph- 
03323211342 
e-mail:picwbscst@gmail.com 


2. Office of the General Manager, Directorate of Micro & Small 
Scale Enterprises, Office of the General Manager, District 
Industries Centre, Nadia, Krishnagar. 


List of association of persons/producers/organization/authority: List enclosed via 
Annexure-A 


Type of goods: class 30 food stuff 


Specification: 


e Sarbhaja is a delicious sweet with an exotic taste and flavor. 

e The main ingredient of this sweet is the ‘Sar’ (a Bengali word meaning the surface 
creamy layer of milk). 

e ‘Sar’ is scrapped off from the surface of boiling milk. The preparation of ‘Sar’ is a very 
tedious process and requires excellent human skill. The delicacy of the sweet mainly 
depends on the quality of ‘Sar’. 

e The ‘Sar’ is usually of 7 to 9 inches in diameter. 

e Approx 400 ml. milk is required for getting ‘Sar’ of 9 inches in Diameter. 

e The sweet is prepared by placing the scraped off layers of ‘Sar’ one over another and 
frying the cut pieces of the ‘Sar’ into pure ghee. 

e 3-5 layers of ‘Sar’ are usually placed together. 

e Fried pieces are not dipped into sugar syrup further. 

e While placing over one another, application of a thin layer of ‘Kheer’ (concentrated 


milk) makes the product more delicious. 


> 
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Name of the geographical indication [and particulars]: “Krishnagar Sarbhaja” 


The fame of this unique sweet is somewhat synonymous with Krishnagar, the district 
headquarter of Nadia district. 


Description of Goods: 


The fame of Krishnagar is somewhat synonymous with Maharaja Krishna Chandra, clay doll 
and an exotic sweet Sarbhaja. It is undoubtedly a special dish, requiring specific as well as 
unique protocols for its preparation. 


The main ingredient of this sweet is the ‘Sar’ (a Bengali word meaning the surface 
creamy layer of milk) and these are fried in ghee, thus it is so named- ‘Bhaja’ (a Bengali 
word meaning fried). 


Fresh milk is thoroughly boiled at low flame of cow dung cake fire, in a wide iron pan for 
prolonged period of time. The fire was allowed to simmer and the milk is left for 3-4 hours. By 
this time a thick cream layer is formed on the surface. The surface creamy thick layer of 
boiling milk is constantly scraped off to produce ‘Sar’. The scrapped off ‘Sar’s are placed 
over one another and attached to each other by applying small amount of a mixture 
concentrated milk cream (‘Kheer’ in Bengali) and sugar in between. Pure ghee is used to fry 
the pieces of sweet until a golden brownish colour is developed. 


Geographical area of production and map: 


The birthplace of this unique sweet dish Sarbhaja is Krishnagar, the administrative/districts 
headquarter of the district Nadia, West Bengal. 

The district Nadia is situated in the heart of Bengal delta held within the arms of Ganges, 
namely, the Bhagirathi on the west and the Padma running into Meghna estuary on the east. 
Krishnagar is located on the left bank of river Jalangi, 9 miles (14.5 km) above its junction 
with the Bhagirathi. Krishnagar is named after Raja Krishna Chandra Rai (1726-1782). 


—--s 
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Latitude and Longitude of the particular district: Nadia- 23°24'N 88°30'E 


Particulars of Krishnagar: 


SL. No | Particulars 
1 District Nadia 
2 Latitude-longitude 23.4° N 88.5" E 
3 Area in square km 118.48 km" (7.14 sq mi) 
4 Altitude 14 m (46 ft) 
5 Population | 1,81,182 (year-2011) ars 


Map Enclosed via Annexure C 
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Proof of origin [Historical records]: 


1. Documentation of Sarbhaja in Sri Srimat SriChaitanya Charitamrita- 
Madhyaleela by Krishnadas Kabiraj in the year of 1496.' 


2. Bipradas Mukhopadhyay has described the fame of Krishnagar’s Sarbhaja and its 
method of production in his book “Mistanna Pak” which was published in 1898.7 


3. Mrs. J Halder has described the art and fame of Bengal Confectionary highlighting the 
special sweets of certain places in his book “Bengal Sweets”? in the year of 1926. 


e Krishnagar’s Sarbhaja is well mentioned here.? 
e The recipes of the Sarbhaja along with its ingredients are described here in 
details.” 


4. “Krishnagar pourasabha Satabarshik smarak grantha” 
a. Is a book deseribing the 100 years history of Krishnagar from 1864 to 1964. 


e Here, Sudhir Chakraborty documented the information of Krishnagar’s 
confectionary under the segment of ‘Krishnagarer Misti’ emphasizing on the 
exotic sweet Sarbhaja.° 


5. Author Kumudnath Mallik has documented on Krishnagar’s Sarbhaja_ under the 
heading of Nadia’s ‘Mistanna Shilpa’ In his book “Nadia Kahini’’ in 1986. 


¢ The author mentioned Sarbhaja as the famous sweet of Krishnagar. To find out 
the reason behind the excellence of Nadia’s confectionary he wrote that the 
Bengal sweets are mainly made up of cow’s milk which was abundantly 
available at Krishnagar and adjacent places thus development of sweet industry 
was convenient at that time.® 


' Krishna das Kabiraj, Sri Srimat SriChaitanya Charitamrita; 1496, Page No-1163 [Annexure B.1] 

3 Bipradas Mukhopadhyay, Mistanna Pak; 1898, Page No-44.47 {Annexure B,2] 

“ Mrs. J Halder, The Confectionary of Bengal; Bengal Sweets; 1926, PageNo-6 

“Mrs. J Halder, Bengal Sweets: 1926, PageNo-122-123 [Annexure B.3}] 
* Sudhir Chakraborty, Krishnagarer Misti: Krishnagar Pourasabha Satabarshik smarak grantha: 1965, 

Page No-170 {Annexure B.4] 
°Kumudnath Mallik. Mistanna Shilpa: Nadia Kahini; 1986, Page No-379-380 {Annexure B.5] 


=. 
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6. Pranab Roy has described the recipe of Sarbhaja in his book “Banglar Khabar” and 
mentioned some historical documents such as “Vaishnab Sahitya’’ as well as 
“Chaitanyacharitamrita’’ which suggest the presence of this unique sweet in ancient 
Bengal’, 


e Under the segment of ‘Krishnagarer Mithai O Monda’ the author stated that 
in India, Bengal occupies the most important place in the history of 
confectionary because Bengal has always shown excellence in discovering new 
sweets with delicious flavor and variety. So many places in Bengal are 
renowned being the birthplace of some special sweets. The fame of Krishnagar 
might be ascribed in this regard due to its special item Sarbhaja.* 


e The author also documented the history of invention’ and the method of 
production of this delicious sweet dish.'” 
Method of Production: 
Ingredients: 


1. Fresh Cow Milk (to make ‘Sar’ & ‘Kheer’) 
2. Sugar 
3. Ghee 


Method: 
First step: Preparing the ‘Sar’: 


‘Sar’ is made from pure cow milk by the Ghoshes (Businessman of Milk Products) of 
Krishnagar in a traditional way having excellent technique. 


Fresh milk is thoroughly boiled using dry cow dung cake flame in a semi flat iron pan (locally 
called Kadai) for half an hour. The milk surface heaves up; the boiled milk is stirred with a 
ladle continuously, for half an hour to get rich foam on the boiled milk surface. The low heat of 
red burn dry cow dung cake makes the milk concentrated and thick foamy layers of milk fat 
deposits on the surface; this is called ‘Sar’. After this the ‘Sar’ is collected by an expert hand 
from the kadai and is spread on the piece of cotton cloth for cooling. The cooling time is nearly 
2 to 3 hrs. The ‘Sar’ is usually of 7 to 9 inches in diameter. Approx 400 ml. milk is required for 
getting ‘Sar’ of 9 inches in Diameter. 


” Pranab Roy, Banglar Khabar; 1987, Page No-14-16 

* Pranab Roy, ‘Krishnagarer Mithai O Monda’; Banglar Khabar; 1987, Page No-86 

’ Pranab Roy, ‘Krishnagarer Mithai O Monda’; Banglar Khabar; 1987, Page No-87-88 

'° Pranab Roy, *Krishnagarer Mithai O Monda’; Banglar Khabar ;1987. Page No-89-90 [Annexure B.6] 
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Second Step: Preparation of ‘Kheer’: 


Fresh milk is boiled for half an hour and stirred with a long spud to get concentrated form of 
milk called “Kheer’ in pest form. Sugar is added at the time of boiling. 


Third Step: Preparation of Raw Sarbhaja: 


Pest of ‘Kheer’ is spread on the one piece of ‘Sar’ and covered with another layer of ‘Sar’, This 
is repeated alternatively by placing 3-5 pieces of ‘Sar’ and layers of ‘Kheer’ in between. 
Likewise, raw Sarbhaja is now ready. 


Fourth Step: Cutting of Raw Sarbhaja: 
In this step, raw Sarbhaja is cut into several pieces. 
Fifth Step: Frying: 


Now the pieces of raw Sarbhaja are fried in pure ghee until it becomes light golden-brown in 
colour. 


Sixth Step: 


Fried pieces of Sarbhaja are kept on a wooden plate for cooling. After cooling the world 
famous Sarbhaja is ready for utilization. 
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Flow chart of Sarbhaja preparation: 


Preparing the ‘Sar’: 


Fresh milk is thoroughly boiled at low flame 
in a wide iron pan for prolonged period of 
time. 


The surface creamy thick layer of boiling 
milk is constantly scraped off to produce 
‘Sar’ (term in Bengali to denote the surface 
creamy thick fat layer of milk) 


Cutting the 'Sar': 


In the next step the whole is now cut into 
several square shaped pieces of sweets. 


Frying: 
These are then fried in pure ghee until it 
becomes light brown in colour. 


Preparation of 'Kheer': 


Fresh milk is boiled for half an hour 
and stirred with a long spud to get 
concentrated form of milk called 
'Kheer' in pest form. Sugar is added 
at the time of boiling. 


Preparation of Raw Sarbhaja: 


Pest of 'Kheer' is spread on the one 
piece of 'Sar' and covered with 
another layer of 'Sar', This is 
repeated alternatively by placing 3-5 
pieces of ‘Sar’ and layers of 'Kheer' 
in between. Likewise, raw sarbhaja 
is now ready. 


Fried pieces of Sarbhaja are kept on 
a wooden plate for cooling. After 
cooling the world famous sarbhaja is 
ready for utilization. 


THE GEOGRAPHICAL INDICATION OF GOODS- KRISHNAGAR SARBHAJA i 201F 
Pictorial Diagram of Sarbhaja Preparation: 
Preparing the ‘Sar’ 
Milk is boiled at small Milk reduces, fat (*Sar’) ‘Sar’ is scrapped off from 
‘kadai’ at low flame for accumulates in the top and takes the surface and then kept 
prolonged period of time a solid round form. aside for drying and cooling 


- 


Further Processing 


“Kheer” is spread over the ‘Sar’ One more ‘Sar’ is placed over, 
This is repeated 2-3 times 


Cut pieces of raw Sarbhaja are fried It is cut into pieces 
in Ghee 
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Uniqueness: 


Uniqueness is something which differentiate the quality of a particular product from the rest 
and makes it worth to be said special as well as one & only. The preparation of Sarbhaja by 


confectioners of Krishnagar is an important instance of it. 


The main ingredient of Sarbhaja is the ‘Sar’ (a Bengali word meaning the surface creamy 
layer of milk). The principal steps involved in the preparation of this sweet along with its 


uniqueness include- 


1) Preparation of ‘Sar’- 

e Preparing the ‘Sar’ out of boiling milk is the basic step, the quality of the sweet 
basically depends on the quality of ‘Sar’. 

e The quality of the milk is an important factor as for good quality ‘Sar’ formation 
milk has to be fresh and with proper concentration. Over diluted milk is not suitable 
at all. 

e The ‘Sar’ is usually of 7 to 9 inches in diameter. Approx 400 ml. milk is required 
for getting “Sar’ of 9 inches in Diameter. 

e Boiling of milk is done exclusively on the fire of cow dung cake, flame is 


maintained at lowest to prevent charring. 


2) Application of ‘Kheer’ between the ‘Sar’- 
e ‘Kheer’ (concentrated milk) is applied between the layers of ‘Sar’, which makes the 
sweet more delicious with excellent mouth feel. 
3) Frying the ‘Sar’- 
e Frying is done in pure ghee only. A light golden brown colour is characteristic of 
Krishnagar Sarbhaja. 


4) No use of sugar syrup- 

e Previously the frying of ‘Sar’ used to be followed by immersing the fried ‘Sar’ into 
concentrated sugar syrup. But at present to cut down excess calorie this process is 
not practiced rather sugar is added during boiling of milk which makes the product 
sweet enough but not of that high calorie. 

¢ Moreover this makes the sweet dry and not syrupy which makes the transportation 
to distant places convenient. 
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Human Skill: 


Trained human skill is of prime importance while preparing the delicious sweet Sarbhaja. Each 


and every steps of Sarbhaja preparation requires continuous human involvement. 


e The boiling of milk on a consistent low flame over a prolonged period of time is 
undoubtedly a tedious process. ; 

e Moreover, scraping off the intact surface creamy layers out of the boiling milk is a 
matter of great concern and requires enough patience and efficient human skill. 

e Therefore, it is obvious that the production of ‘Sar’ is not an easy matter and thus 
requires efficient handling and special techniques. 


e Application of this thin layer of “Kheer’ in between the adjacent layers of ‘Sar’ makes it 
more delicious. The intactness of ‘Sar’ should be carefully maintained throughout the 
entire process. 

e Frying is done until the sweet becomes golden-brown in colour. Profound Care should 
be taken that they are not charred meanwhile. 


Inspection Body: 


1. The District Magistrate, Nadia Chairman 

2. Director, Directorate of Food Processing Industries, GoWB 

3. Nodal Officer, Patent Information Centre, WBSCST /Representative Member 

4. The District Food Processing Officer Member 

5. District Horticulture Officer Member 

6. The Dy. Director of Agriculture or his Nominated Officer Member 

7. The H.O.D., Food Technology and Bio Chemical Invitee 
Engg. Dept., Jadavpur University’ Representative 

8. The General Manager District Industries Centre, Nadia Member 

9. Secretary, Krishnagar Mistanna Babosayee Welfare Samity/Representative Member 


An internal watchdog mechanism is followed by the producers to maintain the quality of the 
sweet and careful checking of quality is assured in every steps of preparation, right from the 


purchase of raw material till the end of the Sarbhaja packaging. 
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Flow Chart of Quality Control: 580 ra 


Hygienic practices are 
maintained during the 
process of milking, its 


Quality of Milk: 
Determination of milk 


consistency (lactometer Quality checking 


reading), fat content & 
other quality parameters 


for ghee 


processing, final 
preparation of sweet and 
packaging 


Socio economic profile 


There has been gradual degradation in the business causing harm directly and indirectly to the 
reputation and significance of the sweet products. The use of original ingredient like superior 
quality fresh ‘Sar’ has become rare because of its non availability. The preparation of ‘Sar’ is 
extremely laborious and time consuming process which requires efficient human skill. 
Nowadays efficient workers are getting busy in other profession. Instead of using pure Ghee 
producers are applying dalda so that cost of production remains low to satisfy customers who 
are willing to buy sweets at lower price and they are not much bothered about the good quality 
of sweets. Most of the new producers and sweet-makers are not of much experience, which is 
also a reason for ongoing dilapidation of the quality of this sweet. But only ray of hope is that, 
few local age old confectioners are still striving to restore the tradition and are engaged in 
Sarbhaja production maintaining the original quality of the product. According to the 
confectioners of Krishnagar, it is difficult to maintain the quality of these traditional sweets 
since quality of raw materials used nowadays is not that pure and fine. Even if producers make 
sweets using original pure ingredients, the cost of the sweet will rise up at such a level that 


consumers would be reluctant to buy at that price. 


Present rate: 


Normal Quality Special Quality 
Present rate of Sweet: Rs. 400.00 per Kg Rs. 550.00 per Kg 
Production quantity (per day): 400 Kg 30 Kg 
Product consumption (per day): 350 Kg 30 Kg 
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Quantity of daily production in the city of Krishnagar: 300 Kg — 400 Kg 
Quantity of monthly production in the city of Krishnagar: 45 Quintals — 60 Quintals 


Quantity of yearly production in the city of Krishnagar: 54 MT -72 MT 


[*MT- Metric Ton] 


Export features: 

Rate of export is the same as the price prevalent at home. However, on special circumstances 
(like increase in the price of raw materials), the rate can change. Certain special procedures are 
used for the purpose of exports. The rate of product tends to rise on increase of packing charge. 
Customers place order in advance for the product to take them even to other states and other 
nations. There exist no difficulties whatsoever as far as exports are concerned. 

During extremes of summer heat as well as the rainy season, the quality of the product can be 
preserved for a shorter period of time than usual. Under ordinary circumstances, the quality of 
the product can be preserved for 3-5 days in a non-refrigerated state and for 15 days in a 
refrigerated state. These sweets are served in all local customs, festivals and rituals as a matter 
of course. Formation of association may lead to development and adoption of novel and better 
methods, as far as exports are concerned. Efforts, both experimental as well as organizational 
in nature, are being made at present in order to improve upon the quality of the product. 
Upcoming sweet-makers, trainees and apprentices are given practical training in the skill of 


preparing and preserving the product. 


Year Annual Turnover Export ~ | Annual Turnover Total Per capita income 
ase SIE 
2011-12 1.59 Cr. NIL is 0 1.59 Cr. 2.65 Lakh 
| 2012-13 bier, | NIL 0 1.72 Cr. 2.87 Lakh | 
a 
2013-14 1.87 Cr. NIL 0 1.87 Cr. 3.12 Lakh 
| 2014-15 2.03 Cr. NIL 0 2.03 Cr. 3.38 Lakh | 
2015-16 220G. | NEL | 0 2.20 Cr 3.67 Lakh 
et er ES ieee tee et SS Reet: be eae wae ee 
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Along with the Statement of Case in Class (b) 30 in respect of (c) sweets in the name(s) of (d) 
Krishnanagar Mistanna Babosayee Welfare Samity, who claims to represent the interest of 
the producers of the said goods to which the geographical indication relates and which is in 


continuous use for 520 years or more years in respect of the said goods. 


2. The application shall include such other particulars called for in rule 32(1) in the Statement 


of Case 


3. All communications relating to this application may be sent to the following address in 


India: 


Patent Information Centre 

West Bengal State Council of Science & Technology 

3" Floor, Vigyan Chetana Bhavan. 

Block-DD, Plot-26/B, Sector-1 

Salt Lake, Kolkata-700 064, Ph-03323211342, e-mail:picwbscst@gmail.com 

4. In the case of an application from a convention country the following additional particulars 
shall also be furnished. N/A 

a) Designation of the country of origin of the geographical indication 

b) Evidence as to the existing protection of the geographical indication in its country of 
origin, such as the title and the date of the relevant legislative or administrative provisions, 
the judicial decisions or the date and number of the registration, and copies, of such 


documentation. 


Nahga Ranga gePC 


Signatory Authority 
Nitya Ranjan Gope 


Krish iste” 


Krishnagar Mis| yee bosayee 
Wel fare Samity 


